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THANKSGIVING MENU

SERVED 11:30 AM- 11:00PM

THURSDAY NOVEMBER 23

SLOW ROASTED TURKEY ACCOMPANIED WITH
HOUSE MADE CRANBERRY STUFFING

GLAZED CARROTS & GREEN BEANS
SELECT MASHED POTATOES OR CANDIED SWEET POTATOES

SERVED WITH CHEF'S DRISS'S CRANBERRY SAUCE & GRAVY
DINNER INCLUDES SALAD, DINNER ROLLS,
SPICED PUMPKIN PIE OR SWEET GEORGIA PECAN PIE

$24.00 PRICES DO NOT INCLUDE SALES TAX OR GRATUITY
BEVERAGE SOLD SEPARATELY
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